
      

   

 

 

 

                  

 

   
 

                                  

 
      

                   

  

 
     

                         

   
     

                              

   

 
 

                               

 

    
 

     

                                 

   

    

  
 

                                      

  

     
 

                                 

  

 

 
 

                   

    

  

 

            

 
 

            

 

 
     

                                      

 
     

 
 

 

 

 

 

 
 

   

       

      

      

                

             

 

  

 

 

 

 

 

     

  

  

 

         

    

  
 

                                          

 

  
      

                                           

 

 
 

           

  

 
 

                       

   

 
 

                  

  

  

   
     

                                    

 

 
     

 

 

  

 

 

 

 
 

      

  
 

       

 

 
     

                                   

 
     

 
 

 

  
 
 

  

 

 
 

 

 

          

 

   

  

 

 

Simple 

Richland Avenue Breakfast 

Two Eggs any style, toast, 

choice of meat, hash browns 

13 

Cast Iron Waffle veg 

Strawberry, whipped cream, maple syrup 

12 

Griddled Pancakes veg 

strawberry, whipped cream 

Add Chocolate chips or Blueberries 1 

12 

Biscuits and Gravy 14 

House biscuits, sausage gravy, two eggs any style 

Corned beef hash 
gf 

13 

House corned beef, red onion, hash browns, 

two eggs any style 

Avocado Toast veg 13 

Sliced avocado, feta, cherry tomato, 

choice of toast. {Add two eggs any style 3} 

Chicken and waffles  15 

Cast iron waffle, fried chicken tender 

Choice of local maple, hot honey, or sausage gravy 

[plant based protein available] 

BRUNCH burger 16 

Local beef, egg any style, bacon, American, 

Hash Browns, lettuce, tomato, onion, One side 

Beignets 11 

Fresh fried beignets, two dipping sauces 

Egg-stravagant 

Cutler’s Crab bennys 19 

Poached egg, house crab & Crawfish cake, 

Canadian Bacon, hollandaise, Hash browns 

BLT Benedict 14 

Toast, bacon, arugula, sliced tomato, poached 

egg, avocado, hollandaise, hash browns 

Classic eggs benedict 14 

Poached eggs, Canadian bacon, English muffin, 

hollandaise sauce, hash browns 

Breakfast sandwich 11 

Two eggs any style, Sourdough, cheddar cheese, 

bacon or sausage, choice of side 

Baja burrito 13 

Chorizo, hash browns, cheddar cheese, 

scrambled Eggs, baja sauce 

Breakfast bowl 13 

Choice of bacon, sausage, chorizo 

Cubed potato, peppers, onions, tomato, cheddar, 

Egg any style 

Goetta hash 14 

Glier’s Famous Goetta, hash browns, cheddar, 

sunnyside eggs 

All menu items are prepared with locally 

sourced ingredients when seasonal, from 

our friends at: local farms, 

chesterhill produce auction, 

& the Athens farmers market 

Omelettes 13 

Served with choice of one side 

gf/VEG 
Farmer’s Harvest 
Peppers, mushroom, tomato, spinach, 

onion, cheddar 

gf
Western 

Onion, pepper, tomato, ham, pepperjack, 

Side of salsa 

gf
Smokehouse 

Bacon, ham, sausage, cheddar 

gf/veg 
Loaded greek 

Spinach, onion, tomato, olive, feta 

gf
denver 

onion, ham, bacon, peppers 

gf/veg 
tofu scramble 

pepper, onion, mushroom, tomato, 

aruGula, plant based “eGG” 

gf
appalachian 

country ham, wild mushroom, 

jalapeno, provolone 

gf
chile chorizo 

chorizo, jalapeno, onion, 

bell pepper, baja Sauce, cheddar 

Queen City 

musHroom, onion, Glier’s Goetta, 

American 

A la carte 4 

Fresh fruit 

Hash browns 

Cubed and fried potato 

fresh cut fries 

toast {choice}  

two eggs {any style} 

Bagel and Cream Cheese 

English Muffin 

Sliced Avocado 

Ham steak   

bacon 

sausage {pork or turkey} 

to drink  3.50 

Milk {2%, skim, whole, chocolate} 

Juice {cranberry, v8, apple, orange} 

Coffee {House Blend} 

Tea {green, earl grey, honey} 

Pepsi Products 

Starbucks beverages available upon request 

Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of foodborne illness 723 
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STARTS 

Soup of the day   cup 7 bowl 9 

French Onion soup 9 

Cutler’s Chop house Half 8 | full 11 

Bleu, tomato, onion, cucumber, bacon, 

crouton, house vinaigrette 

Classic caesar Half 8 | full 11 

Romaine, parmesan, crouton 

Fried oysters 17 

Remoulade, grilled lemon 

TAVERN fries GF 12 

steak fries, garlic, parmesan, 

cheese sauce, green onion 

All menu items are prepared with locally 

sourced ingredients when seasonal, from 

our friends at: local farms, 

chesterhill produce auction, 

& the Athens farmer’s market 

Greens & things 

The cobb GF 

14 

Romaine, hardboiled egg, bleu, bacon, tomato, 

cheddar, turkey, avocado 

Bbq chicken GF 14 

Mixed greens, pepper jack, black bean and corn, 

avocado, chipotle ranch 

Black & bleu 

Romaine, blackened steak, bleu, fried onion, 

crouton, chipotle ranch 

15 

Strawberry VEG/GF 14 

mixed greens, bleu, pecan, avocado, strawberry, 

berry vinaigrette 

Mango & Bacon GF 14 

Mixed Greens, Mango, Bacon Bits, Pickled Red 

Onion, Chorizo Ranch 

southern salmon niçoise GF 17 

blackened salmon, hardboiled egg, black bean 

and corn, black olive, cucumber, tomato, 

arugula, black pepper vinaigrette 

ADD salmon 10, 

shrimp or chicken 7, 7oz steak 12 

Burgers 
RL VALLEY beef, Chicken breast available as a substitute 

Served with lettuce, tomato, onion, side choice 

Traditional 14 

American, bacon 

BBQ 14 

White cheddar, bacon, BBQ, onion ring 

Bobcat 15 

Pepper jack, bacon, egg any style 

House black bean 15 

Housemade black bean patty, 

choice of cheese 

LUX 16 

Roasted portobello, onions, bacon, 

swiss, provolone, duck fat butter 

Bonfire 15 

Pepper jack, jalapeno, chorizo 

Bleu 14 

blackened patty, bleu cheese, 

fried onions, garlic aioli 

margherita 14 

tomato, fresh mozzarella, 

spinach, balsamic glaze 

Sandwiches & Entrees 
With One side 

Richland Reuben ** 

House corned beef or turkey, 

sauerkraut, swiss, 1000 island 

12 

Cutler’s Club ** 13 

Sourdough, turkey, ham, bacon, swiss, 

mayo, lettuce, tomato, onion 

Classic tuna ** 12 

Sourdough, dill Havarti, tuna salad, 

lettuce, tomato 

French dip 13 

Shaved Ribeye, Provolone, Sauteed 

Onions, au jus 

Portobello [veg] **13 

Roasted portobello, tomato, spinach, 

balsamic, garlic aioli 

Chicken salad ** 13 

House chicken salad, white cheddar, 

bacon, lettuce, onion 

po’boy 15 

Catfish or oysters, lettuce, tomato, 

richland remoulade 

Catfish & chips 15 

Fresh catfish, house cut fries, 

richland remoulade, tartar sauce 

**make these items a duo, 

half sandwich & half chop salad, half 

Caesar or soup 13 ** 

SIDES 

House cut fries  | sweet potato fries  | Kettle Chips 

Onion Rings  | Coleslaw  | Fruit  | steak fries 
723 



           

 
         

       
                                            

 

 
 

 
 

 
                                                                             
     

      
         

                                       
       

     

               
      

      
     

                       
      

     

                         
       

    
 

                       
     

 

                             
     

 

                  
       

 
 

                 
       

 
 
 

  

 

   
        

 

        
                   

                
                      

      
          
 
 

 

 
 

             
     

  
     

                                           
    

  
 

     

                
 

 

                                           
   

    
 

                                                 
   

 

 

 

 
 

 
                  

     

                              
     

                  
      

     
      

                                  
 

                                     

      
    

     

                              
       

    
 

                                    
      

 
 

   
    

 
 
 
 
 

 
 
 
 

      
     

  
       

 
 

 
 
 
 

 
     

     
   

     

    
   

    
 
     

 

     
      

  
 

     
  

     
 

   
     

 

 
  

 
   
  

 
      
     

  
      

  

     
      

 

   
      

 

  
      

    

 

   
     

    
     

   
       

 

    
       

 

 
     

  

      
     

     

      

   
      

    

    
       

    

   
      

 

   
    

 
   

        

    

   

     

   

   
     

 
 

   
  

  
    

 

 
 

    
  

 

  

    
  

 

 

  

 
 

 

   
 

    

   
   

 
  

 
  

  

    
     

   

   
  

    
 

    
    

  

    
  

  

   
     

 
         

       
    

           

 

firsTs 
chef’s board half 19 full 36 
local & imporTed meaTs, cheeses, accompanimenTs 

fried oysTers 17 
buffalo & bleu, or cucumber ZesT & choriZo ranch 

burraTa & balsamic [veg] 

burraTa, TomaTo confiT, balsamic glaZe, 
wood fired bread, house grown basil 

15 

crab & crawfish cakes 
blue crab, wild crawfish, pimenTo aioli 

15 

drunken clams 
1lb clams, bagueTTe, hoT iTalian sausage, 
whiTe wine, duck faT buTTer 

19 

shrimp on The rocks [gf] 15 
wild shrimp, bloody mary cockTail sauce, lemon 

pimenTo dip [veg] 12 
house pimenTo dip, fried salTine 

vegeTable friTTers [veg] 14 
house vegeTable friTTer, green TomaTo aioli, lemon 
ZesT 

smoked salmon dip [gf] 16 
wild caughT, house smoked sockeye, duke’s mayo, 
everyThing bagel chips 

seconds 
soup of The day    cup 7 bowl 9 

french onion soup 9 

cuTler’s chop house  half 8 full 11 
TomaTo, bleu cheese, cucumber, bacon, 
onion, apple cider vinaigreTTe, crouTon 

classic caesar half 8 full 11 

wedge salad [gf] 14 
snowville whiTe cheddar dressing, bacon, onion, 
TomaTo, bleu cheese, everyThing bagel seasoning 

mango & bacon [gf] 14 
mixed greens, diced mango, bacon biTs, pickled 
red onion, choriZo ranch 

sTrawberry [gf] 14 
mixed greens, bleu, pecan, avocado, sTrawberry, 
berry vinaigreTTe 

add shrimp, chicken, 
salmon, or 7oZ sTeak $10 

sTeaks 
house cuT | angus reserve 
wood fired broiler, demi, garlic mash, one side 

chef’s cuT 10oZ hangar sTeak  3 3 

fileT 7oZ 39 

new york sTrip 12oZ 39 

ribeye 14oZ 42 

Tomahawk ribeye 34oZ bone-in 93 
serves 2, pre-order if possible 

on The Top 
blackened  2 

duck faT buTTer 4 
caberneT smoked sea salT 4 

bleu cheese crusT & fried onions  6 
roasTed onions & porTobellos 6 

Two shrimp in garlic buTTer  8 

cuTler’s composed 
broiled salmon 
rainbow chard & farro salad, 
basil oil, one side 

29 

casT iron pork chop [gf] 

sorghum brined, bone in pork, apple 
buTTer, whiskey Thyme glaZe, baked 
poTaTo, brussels sprouTs 

28 

pasTa diavolo [veg] 

TorTellini, red chili pesTo 
18 

shrimp -n- griTs [gf] 

6 hr shagbark griTs, goaT cheese, 
28 

blisTered TomaTo, hoT iTalian sausage 

penne alfredo [v] 16 
fresh alfredo, herbs, vegan available 

execuTive chef 
andrew rios wenmoTh 

sous chefs 
James wolford & 

scoTT frendscho 

sage honey chicken [gf] 26 
sage & mike’s hoT honey smoked 

chicken breasT, dirTy rice, mango, 

classic caTfish 22 
blackened or fried, 

green TomaTo TarTar, sTeamed greens, 
mac & cheese 

appalachian paella [gf] 18 
shrimp, clams, chicken sausage, 

dirTy rice 

richland risoTTo [gf] 18 
goaT cheese, arugula, asparagus, 

blisTered TomaTo 

add shrimp, chicken, 
salmon, or 7oZ sTeak To any dish, $10 

sides 
roasTed garlic mash 4 | sTeak fries 4 | baked poTaTo 4 | house cuT fries 4 

loaded baked poTaTo 5 | sTeamed collard greens 5 | local seasonal vegeTable 5 
macaroni & cheese 5 | brussels sprouTs 5 

Thoroughly cooking meaTs poulTry, seafood, shellfish or eggs reduces The risk of foodborne illness 

723 
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